
 

 

 

 

EXECUTIVE CHEF, DUANE NUTTER   

HARTSFIELD-JACKSON / CONCOURSE E   

www.oneflewsouthatl.com FIRST CLASS    *LUNCH *DINNER 

APP E T I Z E R S  &  S OU P S  

 

 

SMOKED TROUT BRUSCHETTA .................................... 10 

goat cheese, sweet potatoes, peas, aged balsamic vinegar 

 

LAMB MERGUEZ SAUSAGE & SOY BEAN SUCCOTASH ................... 9 

corn, okra, soy beans, tomatoes, mint, crostini 

 

PECAN DUSTED SCALLOPS ...................................... 16 

sweet potato & cranberry hash, arugula sauce 

 

PORK BELLY SLIDERS ......................................... 10 

golden raisin slaw, BBQ sauce, bread & butter pickles 

 

CHICKEN NOODLE SOUP ......................................... 9 

ashland farm chicken, soba, napa cabbage, scallions, carrots 

 

CAULIFLOWER & PARSNIP SOUP .................................. 7 

toasted pumpkin seeds, paprika oil 

 

 

S A L ADS  

 

SEAWEED SALAD ............................................... 8 

soy egg, radish, carrots, sesame vinaigrette 

 

ARUGULA SALAD .............................................. 10 

butternut squash puree, radish, pickled shitake mushrooms, 

turnips, toasted pumpkin seeds, bourbon raisin vinaigrette 

 

BENTON’S BACON & GOAT CHEESE SALAD ......................... 11 

frisée, basil poached pear, pink peppercorn vinaigrette 

 

 

S ANDW I CHES  

 

PULLED DUCK SANDWICH ....................................... 14 

duck confit, fig & toasted peanut relish, scallions, slaw 

 

CONCOURSE “E” BURGER ½ POUND KOBE .......................... 16 

goat cheese & shitake mushroom spread, frisée, tomatoes, 

pickles, five spice fries  

 

BENTON’S BACON ”BLT” ....................................... 13 

bacon, lettuce, tomato, five spice fries 

 

HICKORY & PECAN SMOKED BREAST OF TURKEY .................... 13 

black truffle mayonnaise, cranberry jam,  

arugula salad 

 

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH OR EGGS MAY INCREASE YOUR RISK FOR FOOD 

BORNE ILLNESS. ALL ITEMS ARE COOKED TO ORDER. 

*18% GRATUITY IS ADDED TO ALL CHECKS FOR *18% GRATUITY IS ADDED TO ALL CHECKS FOR *18% GRATUITY IS ADDED TO ALL CHECKS FOR *18% GRATUITY IS ADDED TO ALL CHECKS FOR 

YOUR CONVENIENCE.YOUR CONVENIENCE.YOUR CONVENIENCE.YOUR CONVENIENCE.    

EN T R E ES  

 

THYME ROASTED PORK BELLY ................... 18 

black-eyed pea & arugula salad, parsnip 

puree, blackberry-onion marmalade 

 

SALMON HOT POT ............................. 22 

unagi fried rice, tofu, farmers market 

vegetables, miso broth  

   

LAMB RAGOUT WITH GARGANELLI PASTA  ......... 19         

border springs lamb, shitake mushrooms, peas, 

carrots, ricotta salata cheese 

 

AUTUMN GARGANELLI PASTA .................... 18 

butternut squash, spinach, cremini mushrooms, 

capers, toasted pecans, apple-rosemary jus 

 

POTATO CRUSTED FLOUNDER .................... 25 

grilled vidalia onion & fennel salad, soy 

beans, tomato broth, pickled okra, soy tartar 

sauce 

 

SPRINGER MT. CHICKEN BREAST & RICE ......... 20 

creamed sushi rice, shitake mushrooms,  

arugula, peas, corn, rutabaga, fennel, 

brussels sprouts leaves, apple-chicken jus 

 

BREAST OF DUCK ............................. 22 

sweet potatoes, brussels sprouts, parsnips, 

dried blueberry jus 

 

PAN ROASTED RIBEYE ......................... 38 

grilled romaine, rutabaga, tomatoes, pearl 

onions, rye croutons, balsamic red wine sauce 

 

 

 

SWE E T S  

COOKIES, BROWNIES & CREAM ................... 7 

warm chocolate chip cookies & brownies, 

vanilla cream 

 

“OFS” BANANA PUDDING ........................ 6 

hazelnut crunch 

 

RED WINE-GINGER POACHED PLUMS & PEARS ....... 7 

vanilla mascarpone, ginger shortbread cookies 

 

PINEAPPLE “NOT” UPSIDE DOWN CAKE ............ 7 

grilled pumpkin bread, bourbon braised 

pineapple, vanilla cream 


